SOCIAL CARE TV &/ ONLINE TRAINING
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The following person completed the above training,
online, through social-care.tv on April 28th 2021

Silvija Radanovic
and achieved 90%

THIS COURSE SYLLABUS INCLUDES:

= Importance of good food hygiene * How to prevent bacteria * Food serving

« Legal duties multiplying ‘ * Personal hygiene
« Food policy * Keeping out of the Danger Zone » Hand washing

« Poor food hygiene * Food deliveries * Tackling pests

* Good food hygiene * Food storage * Food premises

« At risk groups * Food preparation * Food equipment
* Food hazards * Food cooking * Food boards

* Bacteria * Temperature probes * Cleaning

« Pathogenic bacteria « Food cooling « Disinfecting

* How bacteria multiply ~ +Food holding * Managing waste
« The Danger Zone * Food re-heating

« Types of contamination
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Mulberry House - SOCIAL CARETV

www.mulho.com Contributes to Care Certificate Standards 8 & 15 www.social-care.tv

www.social-care.tv The professional choice for online health and social care training

This certificate has been automatically generated upon completion &f the above training course through social-care. tv
Mulberry House SCTV Hingham Manor Hingham NR9 4HP Tel 01953 853070 E info@social-care.tv

Accredited by the British Accreditation Council www.the-bac.org
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